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A REVIEW OF ACTIVITY IN HOME ECONOMICS AT THE IOWA STATE COLLEGE 
on 
Meat • zs 
K.P. Duty/ 
*Meat is fighting food. Wherever America'!> 
fighters go ... to the battle front, or to training 
camps ... meat goes on K. P. duty. America's 
livestock producers and meat packers are 
doing their level best to supply all the meat 
our fighting men need- plus meat for the 
home-front fighters. 
know, no other food can take its place either 
in satisfaction or nutritional value. 
Today, when good nutrition is more essen-
tial than ever before-when less meat is 
available-America's housewives need the 
help of trained home economists. Individually 
and collectively, you can co-operate with 
homemakers by suggesting thrifty, delicious 
meat-extender dishes, by helping them become 
familiar with low-point cuts of meat. 
Of course, many choice cuts of meat, like 
l\1orrell Ham, for example, are not always 
2 va ilable, today. But by a wise use of the meats 
Yes, meat is on K. P. duty here 
at home, too. No other food ade-
quately replaces meat in the daily 
diet. As home economists well 
• 
that are available, the housewife 
can still feed her family heartily. 
Make it a point to help her keep 
meat, the body-builder, on K. P. 
duty in home-front kitchens! 
JOHN MORRELL & co. GENERAL OFFICES: OTTUMWA, IOWA 
~ELP u~cLE SA~! B~Y u. s. WAR lioNos ' AND 1srAMPS : \ ' 
The cover cut shows jean Heyer, left, 
and Annabel McQuown, home eco-
nomics freshmen, working on entries 
for the poster contest explained on 
jJage four. In the background is a 
completed poster which may be used 
to promote health in Latin America 
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"TEENS in Transition" is the theme of the Con-
ference on Child Development and Parent Edu-
cation to be held in Iowa City, June 21. The annual 
conference is sponsored by the Iowa State Council 
for Child Study and Parent Education with the co-
operation of the Iowa Child Welfare Research Station 
and the extension divisions of the University of Iowa, 
Iowa State Teachers College and Iowa State. 
Prof. ]. A. Starrak, of the Vocational Education De-
partment, says that although many of the present 
effects of the war, such as the teacher shortage, are 
detrimental to the state's education system, some of 
the permanent effects will be beneficial. 
Army examination of citizens of low educational 
status may result in further attempts to equalize edu-
cational opportunities, he believes, and the newer, 
more effective educational methods of the Army and 
Navy may be applied to peacetime · schools. He also 
looks for an expansion of curriculum. 
Home demonstration programs, a phase of the Iowa 
State Extension Service, assisted more than four mil-
lion families in the past year. Even larger numbers 
were reached through the service's radio and press 
articles. 
Due to wartime restrzcttons a modified, one-dav 
"Student Veishea" will be obsaved May IJ. The 
traditional holiday will include a sports event, the 
Mortar Board tapping ceremony, a spo1·t dance and 
carnival, and the presentation of the Queen of Queens 
and the I944 Bomb. 
Milkweed will be harvested in Iowa commumtJes 
starting about the middle of September. E. P. Syl-
wester, extension botanist, explains that the light, 
buoyant floss from the milkweed pod is used in life 
jackets and aviators' suits. Boys and girls in every 
community will be asked to help Iowa provide its 
share of the two million pound goal this year. 
Belmond, Iowa, will be the site of General Mills' 
new soybean processing plant. Priorities have been se-
cured and the plant probably will be in 
The calllfmnille will be the scene of the annual tapping for Mo,-tar Board. national 
ho110ra1)' for junior wo111en, which will be held during Iowa State's Veishea 
operation early this summer. 
Iowa State women with dietary 
quirks and deficiencies will be cared 
for daily at the diet table in Oak Hall, 
women's dormitory. The College Hos-
pital has served students with more 
serious food problems, but feels that 
lighter diet needs can receive attention 
in the dormitories. Women will be as-
signed to the table on the advice of a 
physician. 
Home economists have been asked to 
submit samples of inferior, expensive 
goods and unsatisfactory articles of 
clothing with information concerning 
the price, store and city in which the 
m·ticles were purchased to Washington 
officials who will conduct an investiga-
tion of available civilian goods. 
Typical college students make their 
entrance as movie stars with the film-
ing of a motion picture built around 
normal college life. 
The picture for overseas distribution 
is to be filmed at the University of Iowa 
by the Office of War Information. Un-
der the probable title, "Freedom to 
Learn," the thirty minute production 
will be shown in allied and neutral 
nations and in liberated territory. The 
narrative sound track will be in 22 
languages. 
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Extension Service Organizes 
Extension tmining for food preservation assistants 
will aid home canning) explains Corinne Cunningham 
A CORPS of victory workers has been recruited 
to do reconnaissance work for the Iowa State 
College Extension Service. About 35 women serving 
as food preservation assistants in counties and cities 
throughout the state will supplement the work of the 
regular 71 county home economists. 
Several days of intensive in-service training prepares 
the women, who are graduate home economists or 
senior college students and other women who have 
had practical food preservation experience, for the 
subject matter and organization work they will be 
called upon to do in their special war emergency jobs. 
Those who have completed the course include Betty 
Cruzen, Ex. '45, Mrs. Genevieve Gravatt Fischer, '41, 
Adele Janzo, '41, Ruth Kettleson, Ex. '46, Irene Run-
kle Mammer, '40, Dorothy Roberts, '43, Esther Tesene, 
'22. The second of these training courses this year 
will be held this month. 
The training schedule is planned and conducted 
by the acting assistant extension director, Miss Louise 
Rosenfeld, and members of the home economics 
extension staff. Extension food preservation assistants 
were first employed during World w·ar I, and the pro-
gram was revived last year and reorganized to meet 
the the needs of World \1\Tar II. 
The training period includes discussions of 
community in an effort to promote efficient produc-
tion and conservation. 
In determining what practices should be recom-
mended, the Extension Service takes into account 
efficient use of time, labor and materials. Thorough 
checking of equ ipment well in advance of the canning 
season saves time and energy during the busy season. 
While a pressure canner is desirable for processing 
non-acid foods, Iowa conditions make it possible for 
the Extension Service to recommend boiling water 
bath canning to those who have no access to a pres-
sure canner. To improvise a boiling water bath can-
ner is possible in almost every home and tomatoes and 
fruits are better when processed in boiling water. 
Emphasis is placed on following reliable directions 
carefully. Open kettle canning is recommended only 
for relishes, preserves, jams and jellies. 
In addition to canning, the Extension Service rec-
ommends freezing, storage, drying and brining. Be-
cause frozen fruits and vegetables are most nearly 
comparable to fresh foods in nutritive value, appear-
ance and palatability, Iowa State encourages freezing 
wherever facilities are available. Drying and brining 
some products provides variety and requires a mini-
mum of equipment and skill. 
the latest information on food preservation 
and gardening as well as methods of organiz-
ing their work so they will reach as many 
rural and urban women as possible. 
Home economics extension workers recommend blanching aspar-
agus whe11 preparing il for victory canning with a pressure canner 
Observations and reports made on last 
year's food for victory program are reviewed, 
in order that the food preservation assistants 
may help homemakers and 4-H girls avoid 
spoilage and accidents which may have re-
sulted from insufficient knowledge or careless 
practices i£L.home canning. In addition, find-
ings and recommendations of the Bureau of 
Human Nutrition and Home Economics of 
the U nited States "Department of Agriculture 
are adapted to Iowa conditions and included 
in the program. Assistance in developing 
sound food preservation practices and tech-
niques has been given by members of the 
teaching and research staffs in home eco-
nomics and horticulture at Iowa State. 
The home economics laboratories are open-
ed to the trainees in order that they may 
observe and practice food preservation tech-
niques. Their work in the counties and cities 
may include demonstrations, clinics, individ-
ual consultation and helping to set up food 
preservation and consumer information cen-
ters. The food _preservation assistants will 
work dosely with other organizations in each 
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Students Plan Posters 
Frances Kerekes tells of posters being made at Iowa 
State promoting health and nutrition in South America 
"FIEST AS and religion form integral parts of the 
lives of South American Indians but, unfortu-
nately, a knowledge of nutrition does not," according 
to Dr_ Elizabeth Hoyt of the Economics and Sociology 
Department. 
In many south-of-the-border regions where the 
United States is now sending army doctors and engi-
neers, the inhabitants are totally ignorant of the proper 
methods of medical care, sanitation and planning of 
adequate diets_ 
The peons, who comprise 90 percent of the popu-
lation of South America, are trained from their earliest 
years to a life of toiL Although the peons are religious 
almost to the point of fanaticism, they have no ambi-
tion and no form of intellectual recreation_ 
'Vhat can be done for these neighbors with whom 
we expect to have even closer relations following the 
war? Dr. Hoyt believes that the answer lies in educat-
ing the northern continent to the plight of these South 
Americans_ 
In a poster contest, which is being conducted under 
the supervision of Dr. Hoyt and Dr. Janet K. Smith, 
A Latin American student preparing to improve her country's 
nutrition by home demonstration supervises a foods laboratory 
head of the Applied Art Department, lowa State stu-
dents are finding the opportunity to contribute some-
thing tangible to this project. 
Posters to be used in a South American health and 
nutrition campaign will be made by students compet-
ing for a cash prize. All those which are considered 
worthy, whether or not they receive prizes, will be 
forwarded to vVashington, D. C. The final selections 
will be made there and sent to South America for the 
campaign. Some of the better posters may be repro-
duced by the thousands_ Because the visual idea is 
more easily communicated the posters will be practi-
cal for use among the illiterate and uneducated people 
of these countries. 
Several problems have been encountered in the 
poster project. For example, on a continent where 
the church is such a dominant factor, religious themes 
should have great influence. But exactly how they 
should be incorporated to avoid unknown taboos of 
the natives is a question of critical importance to the 
project. 
The most basic problems come in relation to the 
small everyday objects which, although taken for 
granted here, are unknown or entirely different in 
South America. What kind of beds do the Indians 
sleep in? How do they dress? What kinds of pets do 
they have? What do their eating utensils look like? 
Questions like these must be answered before effective 
posters can be produced. 
Another stumbling block is the language problem. 
The variety of dialects limits the posters' use, some-
times to a comparatively small area. This has been 
largely overcome, however, by the compilat ion of a 
list containing appropriate Spanish phrases. Some 
representative examples from the list are: save the 
baby, protefa el nino; the mosquito is a bad chum, el 
mosquito mal chico; we wash our faces, nos lavamos 
la cara; milk makes me strong, le leche me fu erte; boil 
the water, hierva el agua; kill the fly, ex termine la 
mosca,· eat fruits, come frutas. 
South Americans have an excellent sense of humor 
and posters may take advantage of that fact. For ex-
ample, the parrot who gives good advice, is a character 
beloved in that country and can be used effectively. 
This project will be of va:lue, Dr_ Hoyt feels, even 
if none of the posters are accepted for use below the 
equator. For those who have worked on such a proj-
ect there will be the reward of an increased knowledge 
of a relatively unknown topic as well as the satisfaction 
of having contributed to a growing movement of co-
operation with our "good neighbors." 
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Clara M. Brown tells high school graduates how 
to pick a college in this reprint from the Nation-
al Magazine of Home Economics Student Clubs 
D ECIDING whether or not to go to college is a 
very important matter, especially in tl_lese days · 
when joining the WAC or the WAVES or the Marines, 
or working in a war job may seem to be the most 
patriotic thine; to do. 
Probably those who decide in favor of college-
and many of you should- realize that you are likelv to 
be able to make a greater contribution later on than 
you could now, because the world will need women 
with a college education and specialized traininl!. 
Take plenty of time to choose your college. There 
are many things you need to find out and many ques-
tions that should be answered before you make your 
decision. 
Even if you have liked home economics in high 
school, you may not yet be sure that vou want to 
specialize in it in college. If you are still uncertain, 
choose a college where you can take some home eco-
nomics in the first year along with academic work 
and do some exploring. 
Is it better to go away to school even if there is a 
good college in your home community? It is likely to 
cost less money if you can live at home while attending 
college, and for many students that may be very im-
portant. But in most schools there are opportunities 
to earn part of your expenses if you need to do so. 
Many girls need to get away from home for at least 
a year or two to prove to themselves that they can 
learn to live with people and to make their own deci-
sions. Most well-run college dormitories provide an 
experience in group living which some girls need to 
have. • 
Is it better to go to a coeducational or to a woman's 
college? Life may be somewhat less upset for the 
duration of the war in the woman's college, since in 
many coeducational colleges practically every man left 
on the campus is in uniform and under military or-
ders. But the war will end in a couple of years more, 
we hope; so do not let the present situation assume 
too much importance; and anyway, comparative peace 
and quiet is probably the last thing you are looking 
for in college. 
Is it better to go to a small college or to a large 
university? That depends on the kind of person you 
are and your future plans. If you are not very sure 
of yourself and need a little more time to grow up, 
the small college may be the better choice, because 
you are not so likely to get lost in the shuffle. 
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A [1·eshman woman is greeted by 
Dean H elser and President Friley 
at the reception for new students 
If you are able to stand on your own feet and have 
a professional goal which cannot be attained through 
the offerings of the small college, you should probably 
consider enrolling in the larger institution. If you 
decide to go to a small college for the first year or 
two and then transfer, make sure you can do so with-
out serious loss of credits. 
Find out as much as you can about the kinds of 
opportunities there are in the world today for young 
women with a home economics education and, if pos-
sible, the new kinds of work that are likely to be open 
after the war. 
If you decide to be a teacher, you will also need to 
consider whether you want to be able to teach in a 
vocational department. Many colleges prepare stu-
dents to teach only general homemaking, and they 
must take additional work elsewhere to obtain the 
vocational certificate. 
If you decide to be a dietitian, you will also need to 
consider whether you will be eligible for an internship 
in a good hospital when you graduate. The college 
must be on the approved list of the American Dietetic 
Association to insure your eligibility. 
If you decide to prepare for some type of merchan-
dising or advertising work, it will be almost necessary 
to go to a college in or near a large city, to one which 
has contacts with stores and other types of business in 
which you can gain the needed work experience. 
If you are interested in welfare work, you should 
select a college in which you can take courses in social 
work as well as home economics and can get the need-
ed field experience. 
Perhaps you have no professional goal and want to 
take home economics to prepare to be an effective 
homemaker and mother, or you may even plan to go 
to college for only a year or two before you marry. If 
that is the case, you should be very careful to choose 
a college in which you will be permitted to enroll for 
courses in various aspects of home economics during 
the first two years and will not have to spend too much 
time taking courses whose chief value may be prepara-
tion for specialized professional courses which you'll 
never reach. · 
If I were choosing a college for this purpose, I think 
I should look for one in which I would have a chance 
to observe and help care for young children and a 
chance to study about house furnishing and manage-
ment and home finance. 
5 
Summer freedom from classes provides the college woman with an excellent opportunity for browsing through the libmry for her own en-
joyment. For keeping well-informed, she finds books concerning timely war subjects a11d the latest modern fiction equally inte1·esting 
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Lila Mae Hummel revtews some current best sellers which 
promise summer relaxation for vacationing collfJge women 
W ITH the prospect of a few more idle hours this 
summer, the college woman is looking forward 
to catching up on her extracurricular reading. Re-
gardless of her tastes in literature she is certain to 
find her choice in the wide variety of new novels, 
poems and stimulating non-fiction which has been 
inspired by the fast moving events of the day. 
Political fun can be had by any reader of Sydney 
Baron's One Whirl (Lowell $1), a spirited attack on 
arm chair peace-planners. Opening with Texas' Con-
nally officially declaring to Congress that the war is 
over, Baron goes into an imaginary account of a mid-
Atlantic peace conference and the distresses of Kalten-
born, Willkie and Eleanor Roosevelt. 
Perhaps a glimmering of a solution to Russia's 
Polish problem is found in Wanda \Vasilewska's The 
Rainbow (Simon and Schuster, $2.50) . The author is 
a Pole and her book is a chant of Russian hatred of 
Nazi oppression. 
A firey collection of short stories concerning Brit-
ish sea and air forces on tours of duty is contained in 
Carl Olsson 's From Hell to Breakfast (Macmillan, 
$2.50). 
Proof that people are always interesting is found 
in two new books by Louella Parsons and Gene Fowler. 
Miss Parson's Gay Illiterate (Doubleday, $2) is the 
chronicle of a movie columnist in her ramblings among 
actresses and actors and the rise from her first news-
paper work to a position with the Hearst organiz-
tion. John Barrymore's life is followed in Fowler's 
Good Night, Sweet Prince (Viking Press, $3.50). It 
is the life, not of a romantic celebrity as he is often 
pictured, but of the man himself. 
FOOD is still fun, according to Marjorie Mills in Cooking on a Ration (Houghton, $2). Time-sav-
ing dishes which fit a balanced diet into limited rations 
receive special emphasis in this timely book for home-
makers. 
McBride Company's two offerings, H e's in the Sub-
Busters Now, by A. D. Rathbone and H e's in the 
Artillery Now," by Chard Powers Smith draw intense 
word pictures of the Anti-submarine Command and 
the Field Artillery and Coast Artillery. 
Giving credit to medical men, scholars and techni-
cians, Virginia Prewett, vVashington Post columnist 
on Latin American affairs,_has written, The Americas 
and Tomm-row (Blakiston). She makes suggestions 
for a workable Pan-American policy which will rem-
edy the mistakes that have been made in the past. 
A practical book for college women and home-
makers alike is R evive Your Own Furniture (Studio, 
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$2), by Louise Sloane. Miss Sloane includes detailed 
instructions especially valuable to the beginner on 
refinishing, upholstering and mending. 
A sympathetic account of a woman 's life and her 
hazardous flight across the Alps is Anne Morrow 
Lindberg's The Steep Ascent (Harcourt Brace $2) . 
Mrs. Lindberg's book is a fictional account of an ac-
tual incident; the story of women who wait and watch. 
George Sessions Perry revolted against the gloomy 
romantic novels that have been written about the 
southern swamp lands and the "poor white trash" in 
Hackberry Cavalier (Viking, $2) . With some of the 
appeal of Tobacco Road, the Hackberry Cavalier tells 
of the life of a modern Robin Hood among the swamp 
land characters who neither know nor care that they 
are supposed to be miserable and frustrated. 
H ERVEY Allen, author of Anthony Adverse, has produced the second volume in his series The 
Disinherited. Bedford Village (Farrar & Rinehart, 
$2.50), a tale of the advancing· frontier of colonial 
America, begins where the first volume, Th e Fm·est 
and the Fort, ends. 
Top Hats and Tom-toms (Ziff-Davis, $3) is the ac-
count of the domestic and social trials of a professor's 
wife in Liberia. 
A new and poetic approach to history is set down 
by H. E. Jacobs in his Six Thousand Years of Bread 
(Doubleday, $4.50) . .Jacobs presents the struggle for 
bread as a symbol and reflection of man 's struggle for 
civilization, power and survival. 
A faithful tale of Lamb's life and friendships is 
found in Will D. Howe's Charles Lamb and His 
Friends (Bobbs-Merrill, $3.50) . 
Crunch and Des, of Saturday Evening Post fame, 
return in a collection of Philip Wylie's deep-sea tales, 
Fish and Tin Fish (Farrar and Rinehart, $2.50) . 
Wylie's marine yarns have a fascination due to his 
familiarity with deep-sea fishing and his unique ability 
to narrate it. 
Dumas' fans will come to attention on learning that 
Th e journal of Madame Giovanni (Liveright, $3) , 
has been translated into English for the first time and 
published in the United States. The .Journal of 
Madame Giovanni gives accounts of life in the South 
Sea Islands, California and Mexico with much of the 
gusto and romance of Three Musl~eteers. 
Good for hammock reading is Collected Lyrics 
(Harper, $5) . Compiled and arranged chronologic-
ally are 200 of Edna St. Vincent Millay's lyrics which 
she has selected for this volume. 
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Mrs. Mary Elva Sath er, assistant to the dean, in chm·ge 
of home economics placem ent, confel·s with one of 466 
Iowa State women placed last year. The Placement 
Office and heads of depm·tments through the years 
establish many contacts with employers so that each 
year repeated calls for graduates come in from the 
same sources. Th ousands of students have been placed. 
Outgoing em-respondence has increased proportion-
ately to the incoming mail. Several hundred letteTS 
are written each month. When credentials are sent to 
a prospective employer, a letter, based on the reports 
in thr: office (tie, is written about each applicant. 
TH E mounting requests for home economics gradu-ates indicate the new and increasing opportunities 
for young women in this expanding field. R equests 
received by the Home Economics Placement Office 
have increased nearly 300 percent in the past two 
years, according to Dean Genevieve Fisher of the Home 
Economics Division. More than 2000 calls for home 
economists were received by the division this year, 
when 360 seniors were being graduated, many of 
whom were married immediately. R equests have been 
for specialized workers in the fields of commercial 
art and textiles, experimental cookery and nutrition, 
extension service, food service, household equipment 
and horne service, hospital dietetics, laboratory tech-
nology, nursery schools, teaching, technical journalism 
and summer work. 
The greatest increase in demand at present is for 
nursery school teachers. Because of the growing reali-
zation of the importance of supervised child develop-
ment and the wartime need for industrial nursery 
schools, calls have increased twenty times in the last 
two years. 
The need for more household equipment majors 
and home service directors is apparent in this year's 
requests. Large manufacturers of household equip-
ment are calling for women to design post war equip-
ment. National women's magazines want graduates 
to work in their testing kitchens and public utility 
companies need trained graduates to direct their home 
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Never has there been a greater 
need for women trained in home 
economics, says josephine Ahern 
service departments which are being organized for the 
post war era. 
A greater opportunity has been created in the field 
of experimental cookery due to the armed forces' in-
creased use of dehydrated meats and vegetables and 
dried eggs. 
Industrial cafeterias as well as restaurants, hotels 
and tea rooms have been demanding increasing numo 
hers of women trained in quantity food preparation. 
In the last two years, requests for food service work-
ers have more than doubled, for dietitians and experi-
mental foods multiplied five times, and for public 
relations women multiplied seven times. 
R equests for 358 home economics teachers were 
received by the Teacher Placement Service last year 
and only 136 of these could be filled. Last year's grad-
uates in home economics education are teaching in 12 
states from California to Connecticut. 
Laboratory technicians are needed to fill 52 posi-
tions which are creating a new field for Iowa State 
graduates. There were no requests for this type of 
work two years ago. 
Whatever a student learns in preparation for a 
home economics position will also make her valuable 
in other lines of horne economics work, including 
homemaking. Home economics training is based on 
the fact that a high percentage of graduates do marry 
and establish homes of their own a few years after 
graduation. · 
A thorough training in home economics is an ex-
cellent beginning for a successful life in both the busi-
ness world and the home. 
Dr. R aymond M . Hughes, president em eritus of 
I owa State College says: " The r·eal test of the value of 
college training is the graduate's ability to live wisely 
and serve the world usefully in her professional field. 
The college is much concerned to see that graduates 
meet with maximum success in life. 
" This institution is constantly seeking to test the 
skill of its teachers, the suitability of its courses and 
the value of its training by checking the ease or diffi-
culty with which it places its graduates in appropriate 
positions and the success these graduates achieve." 
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Home Economist 
/20'Mwie:J Au-d-mericaui:Jm 
Victoria McKibben tells of june Leith Nordin's 
work in advancing nutrition training in Brazil 
J UNE LEITH NORDIN, formerly of the Foods and Nutrition Department, recently returned 
from Brazil after helping to organize a nutrition course 
to impt:ove the Brazilians' diet. 
As nutritionist in the Food Supply Division of the 
Office of Coordinators of Inter-American Affairs, Mrs. 
Nordin went to Rio de Janeiro last July and super-
vised a course designed to train young women from 
all parts of Brazil for practical nutrition work in gov-
ernment agencies. The training which included class-
room instruction in nutrition, dietetics, food prepar-
ation, hygiene and social service was similar to the 
United States home demonstration service. 
A series of nine lectures on practical nutrition for 
the Municipal Public Health Nurses in the city was 
another project conducted by Mrs. Nordin in Rio de 
Janeiro. Proof of the interest in the lectures was 
shown by the fact that 45 heard the first talk and 75 
attended the final one. 
Among the new nutrition literature prepared in 
Portuguese is an adaptation made by Mrs. Nordin of 
the "Vita-Min-Go," a game used to arouse interest in 
personal diets and to show in a simple way how to 
improve them. Free sets of the game are distributed 
to primary pupils to take home where it may improve 
family nutrition. 
Women from almost every state in Brazil were 
awarded full scholarships to the nutrition school which 
Mrs. Nordin supervised. Fifty-one students completed 
the course and are now in extension or advanced work. 
It is believed that if each one teaches her newly ac-
quired knowledge to a few others, nutrition education 
will be gradually disseminated throughout Brazil. 
Most of the nutrition work in South America in the 
past has been conducted by medical doctors special iz-
ing in nutrition, according to Mrs. Nordin, and this 
is the first time that many women have been given 
more than superficial training along this l ine. 
A permanent project resulting from Mrs. 
elude principles of nutrition, food preparation, and 
meal planning; home management; child care and 
feeding and methods of home demonstration work. 
After completing the course the extension women 
will teach Brazilian homemakers how to gain the most 
benefit from the use of local products in feeding their 
families. These women will cooperate closely with 
the Agricultural Extension Service in promoting the 
production of nutritious foods. 
'!\Then Mrs. Nordin left Brazil in March the school 
was merely a plan for the future. Much of her time 
in South America was devoted to the preliminary and 
temporary training course in Rio de Janeiro. 
Other activities included trips to various communi-
ties where Mrs. Nordin surveyed nutrition programs 
and the publication of nutrition articles in the coun-
try's magazines and newspapers. 
Mrs. Nordin obtained her B.S. degree in foods at 
the Texas State College for Women and after taking 
further study at Iowa State received her Master of 
Science degree in nutrition in 1942. An essential part 
of her training for work in Brazil, howe;ver, was her 
past residence in Rio de Janeiro. Besides spending 
much of her life there, she had taught home economics 
at Colegio Bennett in Brazil, where she learned to 
speak the language almost as well as English. Knowing 
the customs of the country, she was able to conduct 
nutrition programs which were adaptable to Brazilian 
habits. Although the present nutrition was first plan-
ned as a wartime measure, it is now a long-time 
project. 
Mrs. Nordin found that Brazil's nutrition problems 
could be traced to the lack of emphasis on food pro-
duction and the improper use of the existing food sup-
ply. Evidence of poor nutrition is shown by the stunt-
ed growth of the populace, widespread deficiency dis-
eases and general poor health. 
"Possibilities for nutrition work in Brazil are in-
finite," Mrs. Nordin says, "and on the development 
of these posibilities depends the health and well-being 
of the Brazilian people." So far the best way to de-
velop such possibilities seems to be to train natives of 
the country and allow them to educate the people. 
Nordin's work is the home demonstration 
training school which is being established 
in Fortaleza, Brazil. Following a special 
study period, a selected group of nutrition 
course graduates will become the nucleus 
of the school's staff. By that time they will 
have had advanced class work and exper-
iences in teaching foods classes and con-
ducting home demonstration courses. 
Mrs. Nordin speaks at the gmduation of the first Brazilian women to be 
given specialized training in nutrition, dietetics and food preparation 
The home demonstration school at For-
taleza will offer a year's course of thorough 
training to a limited enrollment of twenty-
four students. Women admitted to the 
school will be chosen from towns and vil-
lages in the interior of Brazil. 
The four phases of work in the home 
demonstration training school course in-
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Teaching Field 
Broadens In Scope 
Iowa schools have a greater need for homemak-
ing teachers due to the war) says Norma Shellito 
P ROVING that the need for homemaking teachers has increased with the progress of the war, a sur-
vey by the Iowa State Education Department reveals 
that there are 50 less home economics teachers in Iowa 
than last year. 
The home economics program has been. dropped for 
the year in a few schools because of the lack of teachers. 
Because of the decreased enrollment of home eco-
nomics students in some colleges, a smaller number 
Homemaking teachen promote better diets among students by 
supervising school lunches and teaching the value of nutrition 
of new homemaking teachers will be available after 
graduation this year. 
In addition to their regular classes, homemaking ~ 
teachers in Iowa schools are making important con-
tributions to the winning of the war. They arrange 
clothing clinics, help in community canning centers, 
conduct victory gardening programs and cooperate 
in child care centers for children whose parents are 
engaged in war work. 
Supervising a nutritious school lunch program is 
often one of the teacher's jobs. Many home economics 
instructors direct the food panel of their local ration 
boards, and help homemakers interpret the rationing 
program. 
Community canning centers have been stimulated 
by the interest of homemaking instructors. Large 
canning equipment was made available to Iowa schools 
through the state Vocational Agriculture Office in co-
operation with the Federal Food Production \1\iar 
Training Program last year. In these community can-
ning centers, the home economics instructors have an 
excellent opportunity to teach nutrition and proper 
canning methods to adults. 
Class work at the canning centers includes the plan-
ning of food production for a well-balanced diet. 
Prior to the actual canning work instruction is given 
in the selection and preparation of garden sites, proper 
methods of weed control, and appropriate methods of 
harvesting and conservation of the food. 
Homemaking teachers in one Iowa high school 
supervised work on toy kits as a part of their course 
in child care and training. The kits which were filled 
with toys made or reconditioned by the girls, pro-
vided a lesson in overcoming wartime shortages. Made 
of shoe or hat boxes, the kits were covered attractively 
with pictures or cloth and filled with such toys as 
stuffed animals and dolls. 
Planning and establishing clothing clinics is an-
other important phase of the home economics teach-
er's war work. The clinics give women an opportunity 
to receive help on clothing construction and the 
proper methods of caring for clothes. At a clothing 
clinic in Eldora a style show of remodeled clothing 
emphasized methods of achieving a new wardrobe on 
a wartime budget. 
A local businesswoman, familiar with the retail 
clothing situatiqn, spoke to the clinic at one meeting 
on the availability of various ready-to-wear items. 
Problems of remodeling were discussed at other meet-
ings where changes in old clothing resulted in new 
wardrobe items. A corduroy bathrobe became a small 
pair of overalls and men's shirts were transformed into 
little girls' blouses. 
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Mrs. Soledad Payawal) I ow a State research worker) 
tells of the favorite foods in her native islands 
W E Filipinos constitute a curious group-known 
as the westernized Orientals. This is reflected 
in various phases of our life-in our culture, educa-
tion, language, religious, social customs and in the 
choice and preparation of our food. 
While we have retained our own Philippine foods 
habits, we have adopted many foreign methods of 
cookery and food combinations. It is not unusual for 
a meal to include Spanish, Chinese and American 
dishes in addition to our own Philippine foods. The 
Spanish influence is apparent in the use of onion and 
tomato sauces, red pimientos, garlic, bay leaves and 
other seasonings. 
The use of salads and raw vegetables as relishes is 
gaining popularity in the planning of modern Philip-
pine menus and this is undoubtedly an American in-
fluence. From the Chinese we have adopted a wide 
variety of food combinations. All these in addition 
to our own cookery presents _a wide choice for even 
the most discriminate cooks. 
Because rice is the staple food, it may be used in 
all three meals. For breakfast, fried rice is usually 
served with eggs and some other food like longanisa 
(Philippine or Chinese style sausage), tuyo (dried, 
salted herring), tinajJa (smoked herring), dilis (dried 
salted small fish), tajJa (dried beef fried to a crisp) 
or fried shrimp. The beverage is usually hot choco-
late or coffee. 
PajJaya) a favorite breakfast fruit, is usually served 
with lime or calamansi, a small citrus fruit. Melons in 
season or fresh pineapples are typical breakfast fruits 
and bananas are always plentiful. Avocados, often are 
served with cream and sugar, are used as a breakfast 
fruit or in ice cream but are not usually included in 
salads. 
Regardless of the mild tropical climate prevailing 
in the islands, Filipinos eat rather heavily. Much time 
is devoted to the preparation of several courses for 
one meal and there is little difference between the 
noon meal and the seven o'clock dinner. Each of 
these two meals may consist of three or more courses 
and several sources of protein, such as pork, fish, and 
chicken. Pork is more widely used than beef. Chicken 
is relatively inexpensive and sea foods which are 
plentiful are served at least once a day. 
L ET me describe to you some of my favorite dishes. Lechon is a barbecued whole pig stuffed with 
rice dressing and served with liver gravy. Adobo is 
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either chicken or pork stewed in vinegar and seasoned 
with garlic and black pepper. Escabeche is ftsh with a 
sweet-sour sauce. Shrimps and crabs take a prominent 
part in the Philippine diet. We prefer them either 
boiled or fried. A favorite sauce that often is used in 
cooking is patis) a clear yellow liquid made of salted 
shrimp or oyster juice. Pochere) a favorite holiday 
dish, is made of beef, cooked in an onion and tomato 
sauce and served with boiled bananas, cabbage, egg 
plant, string beans or other vegetables in season. Sini-
gang is a typical Philippine dish usually made of fish 
or shrimp and boiled with onions, a sour fruit or 
vegetable, green mangoes, camias or green tamarind 
and pepper greens. Pinaksiw is another dish typical 
of the Tagalog provinces. It is made of fish cooked in 
white vinegar and a bit of ginger for seasoning. This 
usually is served ·with patis or bagoong, a sauce made 
of small shrimp or fish. 
Fresh vegetables are plentjful and are available 
throughout the year. Most of the vegetables are cook-
ed with meat or dried shrimp and onions but some-
times they are boiled and served with bagoong. Among 
the common vegetables sold in Manila markets are 
green beans, tomatoes, leaf lettuce, bitter melon, egg 
plant, spinach, jJatola> squash, radishes, bamboo 
shoots, sprouted Mung beans and greens of various 
kinds. Green jJajJaya is used as a vegetable and cooked 
with meat or shredded and pickled. 
I N SPITE of the abundance of sugar produced in 
· the islands, the Filipino does not consume as 
much sugar as the average American. Typical Philip-
pine desserts usually consist of combinations of malag-
kit (sticky rice) , coconut milk (the liquid pressed out 
of grated coconut) and sugar. Grated coconut is used 
as the primary ingredient in many kinds of desserts. 
Leche flan> a favorite "fiesta" dessert, is a custard flav-
ored with lime rind and baked in a pan lined with a 
heavy brown sugar syrup. Guinataan is made from 
bananas, sweet potatoes, taro and yams, cooked in co-
conut milk and thickened with tapioca and rice flour. 
Among the abundant seasonal fruits which are often 
sufficient for dessert are the mangoes, atis, guayabano, 
nanca, rimas, guava, santol, condol and lanzones. 
The Philippine diet includes a limited amount of 
dairy products but their use has increased. I believe 
that widespread usc of these products will be an im-
portant contribution toward the improvement of the 
Philippine diet and general health of the natives. 
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For Vicky's Summer 
c£fteet c£imrliclt1 
Vicky adds coy ruffled necklines and cloche hats to 
gaily printed summer frocks) says josephine Ahern 
L OW oval necklines with ruffles, close round neck-lines with ruffles, buttons marching all the way 
up the front of shirtwaist chambrays and skirts as full 
as the law allows characterize the lovable, tubbable 
cotton frocks Vicky wears this spring. 
Low-backed dresses with boleros for the spring into 
summer season are briefed this year to a comfortable 
minimum in splashing prints, bright-as-butter yel-
lows, Fourth-of-July red, white and blues and sun-
warmed browns. 
Typical of the sun-back fashions is a buttercup 
cotton twill with a low, wide-scalloped neckline and 
broad shoulder-straps, a dirndl skirt with two splash 
pockets gathered on a wide waist-band and a brief 
jacket with short, scalloped sleeves that Vicky will add 
for a cover-up ensemble. 
No intricate dressmaker design can substitute for 
the simple efficiency of Vicky's frock with a low neck-
line gathered on a drawstring waist line above the full 
skirt and short capped sleeves. Sheer rayons and silks 
in bright tulip and poppy prints will bloom as gaily 
under the Sunday skies as do their counterparts in 
nature. 
Seersucker stripes and Guatemalan cottons in dash-
ing plaids and checks add interest to simple shirt-
waist blouses and boleros that will be worn with dark 
twill skirts and shorts. Vicky's charming date dress is 
made of checked Mexican cotton with deep double 
ruffles at the base of a low square neck and double 
ruffles fashioned in high peplums at the sides of the 
waist. The nipped-in waist effect is heightened by the 
slim skirt. The sleeves are easy and short. 
Another of Vicky's favorites that can be worn from 
the classroom to an afternoon tea is a frou front cot-
ton chambray with a small round neck and a deep bib 
of tucked plaid cotton edged with ruffles of the cham-
bray. This frock has short cuffed sleeves and a slim 
skirt. , 
As durable as it is smart is her choice of a blue and 
white denim dress for campus. A deep slash neck and 
cap sleeves highlight the simple top. It is gathered 
at the waist on a tie with a huge bow, and unbuttons 
completely across the shoulders and down the sides 
so that it can be washed and ironed flat. 
A slim, cream cotton su it with a collarless, fitted 
jacket and eight-gore skirt is accompanied by one of 
Vicky's favorite blouses, a brown and green gingham 
check with a rolled bow tie. 
For warm days Vicky selects shantung that is as 
light as air and cool as shade, in the elemental earth 
colors of rustic brown, sky-blue and the deep green 
of shadowed leaves. She has picked a green and brown 
print in a day version of the hour-glass silhouette with 
wide belled short sleeves and a snug waist. Bone but-
tons march from the hem to the wide convertible 
collar. 
For shopping and Sundays Vicky has chosen a 
simple, well-shaped purple rayon shantung dress with 
a low tailored sweetheart neckline and wide cap 
sleeves. A wide band in two broad scallops spans her 
waistline and a slim skirt carries out 
For summer accessories, Vicky chooses a whi te hat, gloves and a plastic-handled 
purse which match the crisp edging of her special occasion dress of navy rayon 
the "No extra material anywhere" 
theme. 
Non-rationed sandals in bright 
hues will complete the color formu-
las of Vicky's costume on the cam-
pus. Toeless espadrill es and wrap-
around sandals in sturdy poplin and 
canvasses will take her on the cross-
campus jaunts from class to class 
comfortably and cooly. 
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Light coats with beautifully tail-
ored shoulders, convertible collars 
and easy swagger backs will cover 
Vicky's shantu ng and cotton dresses 
during chilly even ings well into the 
summer. A smart, hip-length coat in 
shantung, faille or lightweight wool 
that will go with every outfit is an-
other of Vicky's treasures. 
Small hats, styled as berets or 
cloches, worn on the back of her 
head, flat on top of her head tilted 
forward over one eye or skewed way 
off on one side will fit snugly into 
Vicky's costume plans and will resist 
winds and weather. Summer straws 
and fabrics alike will appear in 
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Vichy chooses for her summer favorite a simple rayon sports dress of pastel blue with a while plume print. Both the tiny rows of 
fagoting and the self-fringe that edges the button-down-the-front opening and the cuffs are typical of fine dressmaker tailoring 
these neat, light sunshine favorites. 
Cottons reappear this season as the most desirable 
for Vicky's formal wear. Gala gingham checks with 
bare shoulders, sashed in satin and splashed with 
sequins will waltz at the big dances. Linen also is 
widespread news for day or evening. Cool, immaculate 
dinner suits and dresses with brief cardigan jackets 
and slashed skirts are cover-up formal wear for din-
ners and dances. 
Pastels dominate for fragrant summer evenings. 
For dancing in the Union and at the Country Club 
Vicky has chosen a bouffant evening dress of pale blue 
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printed lawn. A low, off-the-shoulder decolletage with 
a wide turn-back facing of plain blue lawn tops a small 
tight bodis that is tucked into a wide waist-band of 
blue. Summer garden Aowers and pearls will be 
Vicky's choice to wear in her hair and at her throat. 
For a formal wrap, Vicky chooses a short candy-box 
coat of pink silk satin. With it go pink satin gloves 
and fresh flowers. 
Informally, she wears a white printed rayon jersey 
dress for evenings with a low round gathered neck and 
short gathered sleeves. Bows of the same material ac-
cent the shoulder and sleeve edges. 
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American Home Economics Association 
Horne economics seniors are encourauecl to !Je-b 
come 'active members) according lo Zoe Wilson 
G RADUATING seniors entering professional 
.home economics will find membership in the 
Amencan Home Economics Association a vital aid 
in their work. 
Th~ associa.tion offers the opportunity to become 
acquamted wtth other workers in various fields of 
hon~~ economics, ~t improves the graduate's oppor-
tumties for expenence and keeps its members in-
formed of recent research in their various fields. The 
l~ublicat.ions of the association give valuable informa-
tiOn which promotes a wider and better understand-
ing of the importance of home economics. Besides 
pamphlets and books, the association publishes the 
Journal of Home Economics, the National Magazine 
of Home Economics Student Clubs, and the Consumer 
Education Se1-vice. 
J:Iome economics seniors are encouraged to become 
active members of the association. A reduced rate is 
offered to seniors in the Home Economics Division 
who join before graduation. To a prospective em-
ployer, me~bership is an indication of professional 
Interest. Miss Florence Fallgatter, head of the Home 
Economics Education Department and chairman of 
the advisory board for the journal of Home Economics, 
feel.s this is a real opportunity for any graduating 
seniOr. 
The American Home Economics Association was 
established in 1908 to develop and promote the stand-
ards of home and family life which 
would further individual and social 
tionships with business and influences the type of 
goods placed on the market for the home. 
All home economists can find their place in the 
association because it is organized into major divisions 
to suit the needs of workers in various fields. There 
are five divisions in the association: The Family and 
Its Relationships, Family Economics, Food and Nutri-
tion, Housing, and Textiles ai1d Clothing. At pres-
ent there is interest in creating two new divisions, one 
in the field of applied art and one in home manage-
ment. Members also find a place in the association 
through specific professional interests, represented in 
the Departments of Child Development and Parent 
Education, Colleges and Universities, Elementary and 
Secondary Schools, Extension Service, Home Eco-
nomics in Business, Home Economics in Institution 
Administration, Homemaking, Research, Social Wel-
fare and Public Health, and Student Clubs. 
Each division and each department carries out 
programs during the year specifically planned to 
benefit the association as a whole. One or two of these 
groups present progress reports each month in the 
] ounwl of Horne Economics. 
The American Home Economics Association serves 
as a clearing house for the latest information in the 
field of home economics. 
Staff members at Iowa State who are holding im-
portant positions in the American Home Economics 
Association include Miss Florence Fallgatter, chair-
man of the advisory board of the ] ournal of Horne 
Economics) and Miss Rosalie Rathbone, national 
chairman of the division of Textiles and Clothing. 
welfare. Because of its benefit to wom-
en in the field of home economics, the 
membership has risen from 700 to 
15,000 active members. Besides these 
15,000 active members, there are 2,300 
student clubs. The Student Home 
Economics Club at Iowa State is affiliat-
ed with the American Home Economics 
Association and participates through 
student delegates in state and national 
association meetings. 
Elizabeth Watt, left, is president of the campus Horne Economics Club and Mary 
jane Rice heads all the state clubs. These branches of the American Horne Eco-
nomics Association take part in national meetings through student delegates 
Most of the association's home eco-
nomic surveys are conducted through 
local organizations. Recent! y a survey 
of the clothing shortage throughout 
the United States was made and the 
results revealed to national leaders 
what adjustments should be made by 
disclosing the clothing problems in all 
parts of the country. 
Because it is a member of the Ameri-
can Standards Association and a charter 
member of the National Consumer-
Retailer Council, the American Home 
Economics Association has close rela-
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Textile Supply 
Elizabeth Peterson of the Extension Service 
surveys the curtailment of wartime clothing 
T HE impact of war on the clothing situation was 
suddenly brought home to Iowa farm families the 
day Mrs. Homemaker walked into the store only to 
hear the clerk say, "Sorry we have no SO-thread-percale 
today." It was brought home again last fall when she 
could find no underwear in the stores for "Johnny." 
Yes, war has brought many changes in our clothing 
market. 
Not only must certain amounts of goods be sent 
abroad for lend-lease, but in addition large stockpiles 
must be built up for the day when Hitler's European 
fortress caves in. 
Here on the home front civilians are currently 
using fabrics at . the rate of approximately 70 yards 
per person per year. This is about 20 or 30 per cent 
above. average. It is due to higher wages and particu-
larly to the fact that individuals in the lower income 
groups are for the first time in years able to purchase 
many items they had wanted and needed. 
Total supply of clothing available to civilians will 
be adequate in 1 944-but only if we practice conserva-
tion of the clothing we have and waste nothing. For 
certain kinds of clothing we will not have all that we 
may desire. 
COTTON: This country never has produced suf-
ficient long staple cotton to fill our requirements. To-
day the shortage of long staple cotton is acute. Early 
in 1943 it seemed necessary to restrict the use of all 
SO-thread count cotton print cloth to military, indus-
trial and essential aviation fabrics. This order directly 
affected homemakers. Thus with 80-square percale for 
house dresses and yarddage for making them no longer 
available, we must get along with coarser types of 
materials. 
\t\Te have plenty of short staple cotton, however. 
Chief limitation here lies in the shortage of manpower 
and spindles to manufacture the cotton into cloth. 
·work gloves in greater quantity than have been 
available for the past few months may also be on the 
way. Manufacturers' prices that allow a profit equal 
to that received during a normal year have been estab-
lished as a means of stepping up production. 
Many consumers have been puzzled about the dis-
appearance of garments in certain price lines from 
stores. Retailers must abide by an OPA ruling called 
"the highest price line limitations." This rule pre-
vents retailers from selling goods of any kind or quality 
above the price at which they sold similar goods in 
March, 1942. As a result retailers frequently have not 
been able to adjust the price to cover the rise in cost 
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In spite of decreased textile production, careful selection 
when purchasing will Tesult in satisfaction and longer wear 
of garment. Unable to do this they have been forced 
to stop carrying the garment completely. 
WOOL: Supplies of wool are ample. Government 
and private holdings at the beginning of l 944 totaled 
over 900 million pounds. 
Wool products must be labeled as required by the 
Federal Trade Commission. When the thrifty home-
maker shops she will look for the label. 
Wool under the act is defined as the fiber from the 
Aeece of sheep or lamb or hair of angora, cashmere 
goat, and camel. The term wool may also include the 
hair from the alpaca, llama, and vicuna, which has 
been reclaimed from a woven or felted wool product. 
Reprocessed wool is the fiber recovered from the 
woven or felted wool products which have never been 
used in any way by the ultimate consumer. 
Reused wool is the fiber recovered from the old rags 
that have been used in any way by the ultimate con-
sumer. 
Percentage of the above and any mixture with other 
fibers must be stated on the label. 
RAYON: Production of rayon cord for tires has 
curtailed the rayon supply available to civilians. To 
further complicate the rayon situation, supplies of 
wood pulp, a basic raw material in the rayon industry, 
have continually become scarcer. Although cotton lin-
ters, also a basic raw material, seem plentiful, con-
sumers can anticipate a continued shortage of rayon 
to meet civilian needs. 
YARDAGE: All washables not labeled will have 
to be shrunk before making. This means cotton and 
rayons. It means, too, that in ready-to-wear, this prob-
lem will have to be carefully considered when buying. 
RUBBER: Some synthetic rubber has been re-
leased for foundation garment and other clothing 
purposes. The big trouble centers in the inability to 
find manpower needed to process the rubber into form 
clothing. Until this bottle neck is solved, supplies of 
foundation garments and elastics will remain short of 
demands. 
ARALAC: This man-made fiber is made from 
casein, a by-product of skimmilk. Since it is a protein 
fiber, aralac has the basic characteristic of wool-soft-
ness, resiliency and drape. It must be cared for in 
the same manner as wool, even to moth prevention. 
Resembling wool closely, it is being mixed with wool 
and spun rayon, and is being used in place of wool. 
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Household Equipment 
P OSTWAR techniques in American walnut furni-ture will include bedroom and dining room pieces 
of one-piece molded frames. Predicted features are 
styles devoid of corners and special resin-impregnated 
table tops that won't stain or show rings. 
-+c 
Nylon cover sets with elastic tops for bowl covers 
are now available in assorted sizes. Similar new items 
that can be purchased include food bags with zippers 
and garment bags made of nylon. 
-+c 
Stair treads made of asphalt and felt suitable to re-
place rubber treads are now on the market. They are 
waterproof, washable and have corrugated, non-skid 
surfaces. 
Ventilated ironing pads, together with new venti-
lated ironing tables, make it possible for moisture to 
be dispersed above and through perforated surfaces. 
The _pads and tables may be used with either standard 
or steam irons, and they are claimed to speed up the 
ironing process. 
Forecasts in plastic products show molded chairs 
for comfort. Aluminum legs and foam rubber cush-
ions can be molded directly into the chair which is 
in one piece and cannot come apart. Furniture of this 
type will be light-weight and durable. 
-+c 
A method has been found to make bristles of casein 
which have a combination of strength and flexibility. 
Products which have already been made include paint, 
hair and shaving brushes. The bristles have a sug-
gested use as furniture stuffing. 
A special weaving process has produced a cloth 
that absorbs and washes like a sponge and cleans, 
dries and polishes like chamois. The cloth can't un-
ravel and has good wearing properties. It may also 
be used as a wax applicator or polisher. 
-+c 
A new chemical cleaner, said to be gentle in action 
but powerful in results, will remove deep-seated dirt 
and grime without harsh scrubbing. The liquid is 
dissolved in water and mopped on the floor. After a 
moment or two the floor may be rinsed and rubbed 
dry. 
Engineers predict the coming of underground pneu-
matic tubes which will suck dry rubbish and ashes 
away from homes. This will do away with surface 
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collection of garbage. It is suggested that the wastes 
be burned in huge incinerators to produce heat and 
power for the community. 
-+c 
A scouring pad has been created for cleaning enamel, 
glassware and porcelain. The pad is made of cotton 
which has been processed with a resin making it 
water-proof and long lasting and will not discolor 
enamel or porcelain. 
A sparkling addition to the /able of any lwlllelllake,· is !his ver-
satile crystal groujJ of geese, a cwn e/ia bowl and separate vase 
Textiles and Clothing 
~ UB JECTION of nylon fabric to a dry heat of 400 ° 
CJ F. during finishing is said to result in greater soft-
ness, resilence and draping properties. Variations in 
this process may produce embossing. This method rep-
resents a new field of fabric treatment. 
Expansion in the production of window screens 
made of plastic coated rayon, nylon or cotton yarns 
is anticipated for peacetime. The screens are rust 
proof, stain proof and comparatively indestructible. 
-+c 
In England a unique new construction has been 
employed to produce a water-repellant cotton fabric 
used in raincoat fabrics, canvas and fire hose. The 
spinning and weaving processes develop fibers which 
swell when moistened to close the spaces between the 
yarns: 
An improved method is now used for the previ-
ously difficult task of making acetate taffeta water 
repellent. The material is left soft without decreas-
ing the strength of the fabric. 
-+c 
Consumers will be able to tell whether a fabric is 
cotton, wool or other natural or artificial fibers if 
they have one of the new fiber identification stain kits. 
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The stain also will identify fabric woven from several 
different fibers. A small piece of material snipped from 
the seam of a dress or suit is sufficient for the test. 
A plastic resin base is being used in materials which 
may replace items requiring rubber. The material is 
adaptable for raincoats, shower curtains and umbrellas. 
-+c 
Due to a cellulose processing method fabric dress 
belts can now be dry-cleaned without a loss of stiffen-
ing in the material. 
Fabrics contammg viscose rayon have been found 
by compatative tests to combine practicality and 
beauty in women's working clothes. They withstand 
repeated washings with a mini-
mum amount of fraying. 
Foods and Nutrition 
A NEW type of table syrup derived from apples is now 
being investigated. In the 20,-
000,000 bushels of apples left in 
the orchard to waste each year 
there is a possibility of 100,000,-
000 pounds of syrup. 
-+c 
A newly developed fuel can-
dle will make it possible for sol-
diers in the field to heat their 
C and K meat rations and make 
a cup of hot coffee. The candle, 
composed of refined paraffin and 
wood flour, has a high melting 
point and is packaged in a wax-
ed paper carton. 
-+c 
ing method used and is independent of the material 
of the utensil. Glass, stainless steel, aluminum and 
enamel equipment were used in the tests. 
-+c 
No-point or low-point frozen cooked foods recently 
developed include corned-beef hash, chili con carne, 
pure pork sausage patties and oven-baked beans. 
-+c 
Every homemaker may enrich her own food by 
using a yeast product which will add vitamin B-com-
plex and protein to many dishes. 
-+c 
Powdered eggs, dried milk, dehydrated imported 
cheese, goat cheese and salt are the ingredients of a 
dehydrated omelet which may be served with added 
Better loaves of bread are be-
ing baked in less time with in-
fra-red rays. The heat, pene-
Research has developed a new fm zen dessert containing six ty j>ercent; fruit puree, sugar and 
gelatin. The ·mixture is called "Velva Fruit" to distinguish it from ice creal// and sherbets 
trating quickly to the center produces even baking 
throughout the loaf. 
Freezing at slightly below zero temperatures makes 
the storage of high fat content dough possible for as 
long as 90 days. 
-+c 
Consumers who prefer light-colored eggs may find 
whiter eggs on the market soon. A chemical process 
for whitening egg shells has been patented recently. 
-+c 
A food specialist has shown that vitamin loss dur-
ing preparation of foods is dependent upon the cook-
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steamed or canned vegetables. The omelet is fried 
slowly, rolled and sliced. 
-+c 
The use of a high-voltage, high-frequency current 
is a new process for the dehydration of peas, diced 
vegetables and other foods. 
-+c 
It has been discovered through tests conducted on 
rats that cocoa hinders the body's use of calcium and 
phosphorous. 
A method of incorporating vitamins A and D from 
fish liver oil into milk, tea and coffee has recently 
been developed in research laboratories. 
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Packaging For Post War Foods 
A variety of new packaging developments awaits 
the jJost-war homemaker) says Virginia Carter 
FOOD on the shelves of post war stores will be 
altractively packaged in new and improved mate-
rials now being used by our armed forces . The out-
look indicates that the packages will be lighter, more 
durable and colorful. 
Heading the parade of packaging materials will be 
the familiar glass containers which have been simpli-
fied to standard shapes and sizes. Because of wartime 
conditions, odd shapes are prohibited by restrictions 
to facilitate production and reduce costs in handling 
and processing. The simpli lied trend of production 
may remain after the war and promote uniform pack-
ages within industries using glass for food containers. 
Tin cans will remain on the packers' list of con-
tainers but these too will take on new forms. The 
can will go through an electrolytic process which ap-
plies the plating of tin to the base metal. 
Competing with the tin can will be a newly processed 
can of bonderized steel which will be used for non-
corrosive, mild products. 
The basic material, steel, is sprayed with a bonder-
izing solution, giving a fine grained phosphate coat-
ing. A coat of lacquer, either clear, opaque or colored 
will be applied to protect it against rust. The army is 
enlisting the services of this can now and a few may 
be found on the civilian market. Experts believe this 
to be a high! y satisfactory su bsti tu te for the tin can 
in preserving foods. 
Dealers in perishable products, such as fresh fruits 
and vegetables, will have to compete with the growing 
popularity of frozen foods. Bunches of broccol i neatly 
packaged in airtight cellophane bags have been of-
fered in some markets and prospects point to the use 
o( the transparent wrapping as a booming postwar 
development. 
Tomatoes of the postwar market will be attractively 
displayed on cardboard trays which will be wrapped 
in cellophane, pliofilm or other transparent sheets 
and tightly sealed. This packaging will permit full 
view to the consumer and prevent excess handling in 
the retail stores. 
Frozen corn, peas and other foods will be enclosed 
in a two-ply lamination of high wet strength paper and 
cellophane. This material retains its full plasticity 
and pliability under freezing and storage tempera-
tures and protects food against moisture and vapor 
losses. The container is rigid enough to stay open 
after being formed so that it can be filled easily. Lami-
nation of other packing materials such as cellophane 
to tin and pliofilm to aluminum foil also will be 
available. 
In the service of the army now and in line for civil-
ians after the war is a wax-coated paper which is being 
used to package bouillon and lemon-juice powders 
for ration "K". Cellophane and aluminum foil lami-
nated with wax also is in use as a wrapping material. 
An intricate wrapping machine receives the powder 
from a hopper and feeds it into flexible sheets which 
are formed into a continuous tube of paper. At regu-
larly designated intervals the tube is then hermetically 
sealed and cut. 
Plastics are taking their place in the ranks of pack-
aging materials. In the future they will appear in all 
sizes, shapes and colors. The latest is the army's pill 
box which is water resistant and stable enough to pre-
vent warping or swelling under adverse conditions. 
The box is of such durable material that it can be 
stepped on without breaking. 
A rigid transparent package of ethylcellulose is 
being perfected. It can be adapted to many uses, does 
not warp or crack, retains its shape under varied stor-
age conditions and is easily and economically made. 
An airtight, moisture and vapor-proof aluminum 
foil will be used as liners for cartons, boxes and sacks. 
Cellulose bands which can be eas ily and economic-
ally applied around bottle caps will protect the con- · 
tainers against the invasions of foreign substances. 
They will add an extra seal to insure against dust, 
dirt and deterioration. 
Pea soya soujJ packaged in dumblc cellophane bags is one of the many food products benefiting from the new improved methods of 
packaging. The containe1·s are carefully sealed to provide maximum protection against moisture and other destructive agents 
Challenge_ From 
cf_atin ~l#et'ica 
Delores Stewart says state aid restaurants 
are reducing food problems of Latin America 
L A TIN America offers a growing fteld for trained ~?me economists interested in extending better 
nutntwn beyond the borders of North America. While 
the need for trained workers is still apparent in the 
United States, the Latin American's low nutritional 
status makes outside help necessary for getting a pro-
gram started. 
Iowa State is contributing to the nutritional im-
provement of their southern neighbor by training 
S~mth American students here in better methods of ag-
ncultural production and nutrition. 
In Latin America the federal governments have 
been the leaders in nutrition work. Four countries, 
Bolivia, Peru, Mexico and Brazil, have organized pop-
u!ar restaurants to improve living standards and pro-
VIde the needy and the working man with nutritious 
and inexpensive food in modern buildings. In several 
countries school lunch programs have been set up to 
improve child nutrition. 
The rising cost of living due to the war has further 
accentuated poor nutrition and there are food short-
ages in many of the South American countries. The 
transportation system is not conducive to low-cost food. 
For instance, certain Argentine dairy products move 
more easily into the city markets of Chile than into 
the north and northwest provinces of Argentina. 
A study of school children in the province of Cor-
doba, Argentina, showed that 50 to 65 percent of the 
children enrolled in elementary schools were acutely 
u ndernourished. In this same province there is milk 
distribution and school lunches but because the pro-
gram is limited, all of the school children do not re-
ceive the maximum amount of benefit from it. The 
children are usually taken out of school at the third 
or fourth grade to make room for the younger chil-
dren, making what benefit they do receive short-lived. 
A typical day's menu for a low-wage working family 
in Chile in 1942, was a breakfast of yerba mate and 
bread. a stew for lunch and a supper consisting of tea 
and bread. A study of nutrition in Mexico showed 
that in one community less than 5 percent of the popu-
lation had a proper diet and that 80 percent of the 
children were suffering from diseases caused by under-
nourishment. 
· In meeting these needs various solutions have been 
suggested and tried. In 1941, Mexico City, through the 
Department of Public Assistance inaugurated a restau· 
rant where inexpensive meals were served to low in-
come workers and their families. Comedor Nacional 
Numero One, as it is called officially, feeds 1,200 people 
three meals a day in a modern building formerly used 
as a public market. The restaurant serves primarily 
families with children between the ages of four and 
eighteen. Weekly meal tickets are sold on a sliding 
scale, the price depending on the family income. The 
maximum charge is 3 pesos, about 75 cents, and the 
minimum is .8 pesos, about 20 cents. The ticket en-
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titles each member of the family to three meals a 
day, six days of the week. 
The aim of the restaurant, which is managed like a 
cafeteria, is to help needy families improve their nutri-
tion by feeding them well-balanced and economical 
meals in a public institution that strives to preserve a 
family atmosphere. 
Clients are required to wash before each meal, de-
posit their bundles in lockers and check hats and wraps. 
Bab ies are left in the nursery while mothers eat their 
meals. An advisory committee of mothers meets with 
the managers and social workers attached to the restau-
rant to discuss ways and means for the improvement 
of the service. A nutrition clinic, a laboratory and a 
corps of social workers are attached to this restaurant. 
There are four people's restaurants run by the gov-
ernment in Peru; three are located in Lima and one in 
Callao. The restaurants established so far are housed 
in specially constructed buildings made of reinforced 
concrete and furnished with the best of equipment. 
Wholesome food is prepared in kitchens open to the 
view of patrons sitting in the spacious dining rooms 
wt ih a capacity of 800 people or more. 
One of the restaurants in Lima was serving or dis-
tributing through its delivery service 21,000 meals a 
day in February, 1942. Workers and their families 
who 'prefer to take their meals at the restaurant are 
given a choice of two menus which are advertised every 
day in the newspapers. There are separate dining 
rooms for families, school children and special clients 
and a cash and carry service for those who prefer to 
eat their low-cost meals at home. Anyone is permit-
ted to patronize the popular restaurants. White collar 
and professional workers form a substantial part of the 
clientele while unemployed war veterans are given free 
meals. 
In Brazil various social welfare organizations with 
government assistance have established restaurants in 
factories where better meals are provided at a low 
cost in congenial and hygienic surroundings. One 
aim of these restaurants is to popularize certain foods 
of high nutritional value. The popular restaurants 
are now supplying about 5,000 meals daily in the 
cities of Rio de Janiero and San Paulo. Consideration 
is now being given to the provision of traveling kitchens 
which would operate in the neighborhood of large 
public projects and provide nutritional meals for 
workers. 
Popular restaurants in Oruno, Bolivia, serve low-
priced meals to workers as an important means of 
improving nutrition and living standards. 
In La Paz, Bolivia, in 1935 a school lunch program 
was initiated as a nat ion wide program against under-
nourishment among school children. The lunch rooms 
operate through government subsidies, gifts of equip-
ment, and volunteer assistance from the teachers. 
The majority of Latin America's food problems can 
be traced to their inadequate nutritional knowledge, 
dependence upon imports, limited agricultural pro-
duction and poor distribution facilities, including the 
war problems of shipping shortages and fuel and tire 
rationing, which are becoming more acute. 
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These pastel !'a)>On je1·sey dresses provide the foundation for a variety of summer ensembles because of their simple, softly tail01·ed 
lines which are adaptable to many changes. The wide embroidered belt and the two-toned contrasting peplum add notes of inte1·est 
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Clothing Notes 
Gertrude Richards describes original methods 
of adding individuality to a summer wardrobe 
T HE college woman who can wield a needle with ingenuity has an unlimited opportunity for 
achieving distinction and individuality in her ward-
robe. There is no need to forego the pleasure and 
the smartness to be derived from custom-made acces-
sories because of prohibitive prices or lack of oppor-
tunity for shopping. 
A neat envelope bag with matching gloves can be 
made with a yard of white pique and two balls of red 
crochet cotton. A simple commercial pattern may be 
used for the gloves and an inch-wide edging crocheted 
around the tops. To make the bag, fold a 14 by 20- • 
inch rectangle of the pique in half, stitch the side 
seams and edge the top with the same two-inch wide 
crochet stitch. A heavy braided cord pulled through 
the center of the edging makes it possible to wear the 
purse over the shoulder. 
A sailor's sea bag copied in black faille and bearing 
vari-colored labels rubber-stamped with the names 
of the Allied Nations will accent many costumes. The 
number of labels which are featherstitched at random 
on the bag depends on the original size of the bag. A 
matching hat may be made by cutting a triangle of 
the faille so that the base measures one inch more 
than the headsize. It is lined with pastel ribbons and 
the three points stitched together and covered by a 
small tailored bow. 
To increase a wardrobe and still adhere to the 
conservation policy, a college woman can remodel a 
worn box coat without getting too involved in com-
plicated tailoring. Just cut off the collar, lapels and 
the frayed strip down both sides of the front, including 
the buttonholes. Round the neckline, cut it to the 
new 25-inch finger-tip length and open the sideseams 
four inches from the bottom. A two-inch bias-folded 
strip of jersey in a vivid contrasting color is effective 
as a binding but any lightweight wool or silk may be 
substituted. This oriental looking coat may be worn 
over everything from slacks to summer formals. 
A SIMPLE bumper beret and heavy silk corded braid can result in a clever hat. The cord is 
twisted to form four flat circles the size of a half 
dollar and they are arranged on the top of the hat 
around a central circle that is knotted to form a 
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slightly raised central peak. The use of black or navy 
braid on a pastel or brilliant felt is especially at-
tractive. 
Another version of the same hat may be made by 
crocheting a doily, the size of the top of the beret, 
and putting tassels around the edge so that they form 
a skirt that sways with every toss of the head. Dull 
silk embroidery thread in a contrasting color shows 
to the best advantage. The full effect of the fringe 
may be achieved by wearing the hat straight on top 
of the head. 
For the college woman who always seems to need 
another skirt, an attractive labor-saving and material-
saving one may be made from only % yard of 54-inch 
material. A length of Scotch plaid can be wrapped 
around the waist and the excess material lapped in 
front to provide a side-front closing. Darts on each 
side and in the back fit the waist and ribbon belting 
finishes the top. Fringe the bottom and front closing, 
fasten at the top with inside hooks and halfway down 
the front with a huge safety pin. The result is a kilt 
that for thrifty beauty would be the envy of any true 
clansman. 
T HE jumper possibilities in a simple dress of 
which you have tired should not be overlooked. 
Removing the sleeves, collar or lapels and cutting a 
deep V or oval neckline will make a new outfit. 
There is no end to the variations in blouses that 
may be worn with these jumpers, but two especially 
attractive ones may be made from a basic slip-over 
pattern. The first one is made from two colors which 
are seamed together down the center front and back 
resulting in different colored sleeves. 
The second version may be made by sewing rick-
rack braid across the entire blouse in horizontal stripes 
an inch apart. Brilliant contrasting colors will give an 
interesting Mexican effect. 
A summer net formal which has become limp can 
be revived if it is dipped in a solution of sugar and 
water and ironed carefully while it is still damp. To 
achieve the bouffant effect of a dance frock, an under-
skirt of pastel tarleton can be made. 
Dainty mitts may easily be made from a six-inch 
square of taffeta, lace or gingham which has been fin-
ished on all four sides with a narrow ruffle. They are 
worn with one point reaching the base of the third 
finger forming a triangle over the hand and leaving 
the fingers and thumb mittless. Black velvet ribbon 
fastened around the wrist adds the finishing touch. 
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11Stocking Stick", the leg make- up 
that goes places, is new and con-
vement. Created to correct the 
defects of all previous products, 
it's guaranteed easiest to apply. 
When applied, 11Stocking Stick" is 
as sleek and flattering as the sheer-
est silk or nylon hosiery. 
With the money you save---Buy 
War Bonds. 
Barbara Bailey, Home Economics 
freshman, agrees that "Stocking 
Stick" goes equally well for so-
cial events and for classroom 
wear. 
ask your favorite cosmetic dealer for---
'' STOCKING STICK II 
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Research Develops More 
;/JwludJ- i'Com ;/Jia;dic;> 
Mary Elizabeth Lush tells of plastic articles 
being manufactured for the homemaker's needs 
P LASTIC houses contammg a variety of plastic 
accessories from bathtubs to bud vases are prom-
ised to the postwar homemaker. The war bride may 
boast plastics in her smaller kitchen utensils now, but 
in the case of larger plastic equipment homemakers 
will have to wait until producers make the transition 
from war to civilian output. 
An eye-tempting array of colorful equipment is on 
the manufacturers' list for future production. In-
cluded are bathroom fixtures, dinnerware, radio cabi-
nets, ice cube trays and clothespins. 
Plastics include all materials capable of being 
molded by pressure. However, current usage rules out 
glass, metals and natural resins, leavi ng only synthetic 
resins as the basic substance. Even when the term 
plastic is defined and limited it covers a number of 
diversified materials. Some are tougher and more 
elastic than rubber, others are hard and brittle. One 
group of plastics permits free passage of ultra-
violet light and cannot be used in airplanes because 
it would cause the occupants to acquire a sunburn. 
The plastic industry is increasing its facilities for 
the molding of tremendous quantities of war necessi -
ties. Airplane wing tips, radio parts, tropical helmets, 
waterproof flashlights and parachutes are a part of an 
endless list of plastic items now 111 use among the 
Allied Forces. 
Designing engineers are giving the homemaker 
many new and valuable articles from the small per-
centage of plastics now being manufactured for home 
use. A waterproof scouring pad especially created for 
cleaning fin e enamel, glassware and porcelain has 
been shown to have long wearing qualities. It is cotton 
treated with a resin solution. Women will appreciate 
the transparent smocks and gloves designed from a 
plastic substance. The material, light in weight, has a 
high resistance to both tear and abrasion. 
The wood industry also has been affected by plastic 
innovations. A decorative and flex ible plywood can 
be obtained to conceal unsightly piping and improve 
drab interiors. Because plywood is relatively inexpen-
sive and can assume many combinations of thickness, 
strength and texture, it has been falsely assumed that 
entire houses will be built from it in the postwar era. 
However, construction. of a mold large enough for 
even a small house would present tremendous engi-
neering diH1culties and expense. 
Plastic is considered by many to be the best material 
for toys. w·ooden blocks were replaced by plastic 
blocks before the war because the colored toys attract 
a child's attention and the color does not come off. 
Jewelry is the mai n product now being made from 
scrap plastics in the converted war plants. Since metal 
and rhinestone have been eliminated practically all 
are now being made of plastic materials. 
Gaily colorl'd toys are now being made from waste plastics remaining after the nwnufactw·e of wm· necessities and household equ.ifJ· 
1nent. Replacing wood in many play articles, plastic is considered lo l>e an excellent material because of its beauty and dumbilily 
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Have Your 
Graduation 
Portrait 
Taken at 
IIILL~s STUDIO 
2530 Lincolnway Phone 347 
TIME OUT 
for our 
'Daily Lunch Specials 
EVERY DAY LUNCHES .. •.. 40c & 45c 
SPECIAL STEAKS . . . . . . . 70c & up 
Special Pork Tenderloin 
Waffles and Short Orders Any Hour 
Special Sunday Dinner-Fried Chicken 70c 
TRY OUR FOUNTAIN SPECIALS 
Home Made Ice Cream 
We Serve Breakfast, Lunch and Dinner 
DAIRY LUNCH 
210 Main Phone 2727 
Finest Archery Equipment 
BOWS, ARROWS, QUIVER 
FINGER GUARDS 
Also 
SPECIAL ORDER BOWS 
FIRESTONE STORES 
215 Main Phone 172 
Fashions in 
Weeds 
EVERY well-dressed victory garden this year will be wearing green; familiar greens, and some whose 
names are strangers. 
Only when the greens are fresh do they contain 
the vitamins and minerals in which they are so rich: 
B1, B2 and C, and iron, calcium and phosphorus. As 
they wilt, they lose much of their vitamin content, 
especially vitamin C. Greens should be gathered just 
before cooking so that they will not wilt. 
The wild variety of greens, commonly known as 
weeds, are not to be overlooked. Many of these gar-
den pests have been shown to be edible and are espe-
cially rich in vitamin and mineral content. 
There are many new taste thrills to be found in these 
wild greens. Stinging nettle, marsh marigold, dock, 
milk-weed, lambs-quarter, pokeweed, sorrel, purslane, 
dandelion and plantain are only a few of the weeds 
which may add new interest to menus. 
Only young and tender leaves should be selected 
from wild greens for when the plant has flowered the 
leaves will usually be too strong to be edible. 
Dandelion greens are best when they are young and 
are excellent when boiled and served with tarragon 
vinegar, olive oil and butter. They are also good in 
salad with French dressing. 
Another common plant is lambs-quarter. This 
plant should be gathered when it is young, washed, 
wilted and immediately eaten. It is high in iron and 
potassium content. 
Sorrel, when shredded with green peppers and sweet 
apple, adds an interesting flavor to potato salad. 
Violet sorrel, which is especially sour, can be used in 
combination with other greens. 
Plantain may be boiled with dandelion greens and 
garnished with fresh grated horse-radish or served in 
a salad with celery to augment its flavor. Sour dock 
added to beef tongue or corned beef also gives a spe-
cial flavor. The young, green shoots of cattail, may be 
cooked and served like asparagus.-Marilyn Baker. 
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Iowa Blue Cheese is natioually known 
for its distinctive flavor. This tangy-
lasting blue mold cheese was originated 
at Iowa State College after years of 
Tesearch with foreign types. 
Quality Reigns, , , 
ALONG WITH QUEEN OF VEISHEA 
Several thousand pounds of Iowa Blue Cheese are on 
hand for Veishea visitors and purchasers throughout the 
state. 
Made from highest quality products, this Iowa State 
College Brand Blue Cheese is worthy of stardom on any 
table. 
Visitors to Veishea will certainly want to take some 
Iowa Blue home- it's the most distinctive souvenir they 
can get of Iowa State College. 
Iowa Blue Cheese may be used in many tempting re-
cipes to add flavor to your favorite dishes. It adds a zestful 
tang to salads and dressings. It adds further nutritive value 
to omelets, rarebits and canapes. 
* * 
Dairy Industry 
:!. .. . 
Department 
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TIME 
to Eat 
Go to the Rainbow 
for delicious meals 
and lunches. 
Rainbow Coffee Shop 
223 Main Street Phone 1806 
CLOTHES 
last longer and wear better if 
they are well , made. Let us 
make up exactly what you want. 
All of our work is guaranteed. 
Suits from $10 Coats from $10 
FLORENCE 
Furrier and Tai lo r 
Over Vilimeks 
Iowa's Oldest Jewelry Store 
~ 
't~!!lJ~' 
~ 1865 
Ouality Jewelry 
For 79 Years 
Phone 2802 
Enjoy the advantage of choos-
ing your graduation jewelry 
gifts from Iowa's largest and 
finest selections. 
Use Our Convenient Payment Plan 
Plumb Jewelry Store 
Walnut at Sixth Des Moines 
Dan's Ingle Heid1·ick, '37 , home semice di1·ector of the Cas Ser-
vice Co. , ll'ichita, Kai/Sas , speahs at the annual 111 ee ting of th e 
A mericau Cas Association. He/ow is au excerpt from he1· speech 
" C ANNING centers have many advantages, princi-
pally: 
"To provide more food of better nutrition. The 
canning centers made possible the use of large pres-
sure cookers, and as a result, allowed for the processing 
of thousands more cans than would have been pro-
cessed otherwise. Equipment was made available for 
those not able to own it. The centers provided oppor-
tunity for less experienced persons to work under 
supervision on food preservation processes, and gave 
volumeers practice in working together for the good 
of the community. 
"Many women prepared their food at home and 
brought the packed jars to the center for processing, 
while others made use of the simple equipment which 
was available. A paid supervisor was in charge. "-Doris 
Ingle Heidrick '37, Seroel N ews. 
"T HERE are many factors which affect the length 
of time required to broil meat. These factors may 
be divided roughly into those determined by the 
equipment. 
"When considering the variables arising from the 
equipment, the temperature of the broiler probably 
takes first place. This depends on the amount of 
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heat furnished by the unit in any given time, the 
length of time the heat has been on, the distance of 
the broiler pan from the unit, and the area of the unit 
in relation to the size of the broiling oven. This last 
is also instrumental in determining the uniformity 
of heat distribution in the broiler."-Pauline Paul, 
Ph. D. '43, Foods News and Views, April. 
"IT JUST isn't done-you 've heard it over and over. 
In particular you've heard it when you talked of 
going out in public without a date. But with the avail-
able eligible manpower cut to a minimum, what's a 
girl to do? 
"If a girl wants to get out at all these days, she's 
going to have to do some going out on her own. 
"With Uncle Sam to blame, she doesn't have to stay 
home for fear of advertising her datelessness. She can 
venture out and do things with other girls, without 
fear of criticism, if she can do it like a lady."-Beth 
Cummings, '39, Fm·m .Journal, Ap1·il. 
"I T'S TIME to wield a brush and broom, mop and 
vacuum clea ner in Spring's campaign for new life 
and freshness. There are improved methods for many 
of the old tasks. T hey're simpler and do away with 
drudgery. Make your plans, organize your work and 
watch dirt disappear."-Mmjorie Griffin, '37, CajJper's 
Farme1·, Ap1·il. 
"LEAVING the oven door ajar is one of the best and 
easiest ways to keep the oven free of rust. Tf the 
oven is open while it cools- steam, some odors and even 
some volatile oil given off by food during baking can 
escape instead of being- shut in and left on metal lin-
ings. Airing after baking is much easier on both the 
cook and the oven than cleaning off rust. Not only 
the oven but also the waffle iron, the pressure canner, 
the electric washer and all other equipment where 
moisture and heat are confined in a closed space keep 
in better condition if left open to air while cooling 
and drying."- H elen Pundt, '43, USDA Fond and 
Home Notes, Ap1·il. 
"lJ))ORKERS out your way are all fried chops and 
.lrloin roasts? Don't you believe it! There's a 
whole lot more to them than that. The famil y will 
never tire of pork this winter if you try new cuts and 
brand-new ways of presenting pork with a fresh flour-
ish. 
No matter what cut you choose, remember you can't 
rush pork-give it plenty of cooking time. That means 
skip the broiling- pork should be well done, with no 
pinkish tinge when cut. For roasting, turn the oven 
low, about 325 degrees, allow 35 to 40 minutes per 
pound. No cover! No water! Then the roast will 
come out crisp. You"ll have more servings and the 
full rich flavor that has made roast pork famous ."-
lda Ruth Younkin, B etter Homes and Gardens, .Jan-
uary, '44 
"EORTUNATELY a farm woman has never dared 
proffer a juice, toast and coffee breakfast to Dad 
and the boys when they come blustering into the 
kitchen after the morning chores. Two hours work 
before breakfast and a five-hour stretch until dinner 
demand sturdy fare to the breakfast table. 
Fruit, cereal, bacon and eggs, toast or muffins, coffee 
and milk. That's the usual menu, and an excellent 
one from the good-for-you side. Strangely enough it 
seldom loses its appeal, but to preserve its popularity 
the pattern needs to be varied more than once in a 
while."- Alvina Iverson, '39, Foods Editor, Country 
Gentleman, .January, '4.;- Harriet Keen. 
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~-- for safety 
! and convenience 
STORE YOUR 
Winter clothes 
Blankets 
Chests 
Lamps 
with us during the 
summer months 
Careful Handling 
Speedy Service 
Safe Delivery 
PREHM TRANSFER 
420 Main Phone 2700 
GET A 
"SHORTCUT" 
for 
New Springtime Beauty 
Contoure Beauty Salon 
2514 Lincoln way 
Plate Glass Mirrors 
Let us show you the many 
sizes we carry-from 20-
inch round to 18 x 48 
inches. 
Phone 2891 
Orning Glass & Awning Co. 
4.02 Main Phone 538-W 
If your feet complain about trotting 
hither and thither all day, treat them 
to smooth-fitting, easy-going Queen 
Qualitys . . . and look smarter than ever! 
* 
BRANNBERG'S 
315 Main Phone 725-W 
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*NORMAN CASSIDAY~~~~ 
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It's 
Cotton Pickin' Time 
IN OUR 
~Junior Fashion Lane" 
uMisses' and Women's Shop" 
usportswear Corner" 
P ick play fashions that are gay 
fashions ... street styles that are 
smart styles ... all designed to• 
mak e your spring and summer 
fashionable fun. 
720 Walnut Street Des Moines, Iowa 
Stop at Woodland's 
Sundaes, Sodas, 
M alts 
Take time out from your busy 
day for refreshments here. 
Woodland Farms Dairy 
819 Lincolnway P hone 435 
into 
Your Spring 
Spreads 
Always a bountiful supply of 
Picnic and party foods 
Large variety of fresh and cooked meat 
Finest assortment of fresh fruits 
and vegetables 
Rehabilitation 
Challenges 
Home Economist 
H OME economists of the post war world will have 
a tremendous job of rehabilitation in every 
phase of their work. 
Improving nutrition in the countries abroad will 
be of prime importance because their speed and suc-
cess in rehabilitation will be dependent upon the ade-
quacy of the food supply. The need for civilian relief 
immediately following the armistice is evident from 
the situation at present. The average European civil-
ian diet since the beginning of the war has declined 
15 to 20 per cent. Norway, normally self-sufficient and 
the healthiest nation in the world, today is being fed 
less than 1500 calories per day per person. This is 
less than half the calories required for an average 
diet. The diet is dangerously lacking in protein, cal-
cium, iron and vitamins A, C and D. The people are 
weak and exhausted from lack of food. Epidemics 
and deficiency diseases are taking their toll. 
The Athens Welfare Service reports that nine out 
of ten children born in Greece die before the age of 
six months. Thousands of French children are too 
weak physically and mentally, from lack of food, to 
attend school. 
Better nutrition is vitally important from the mili-
tary standpoint. Until the condition of extreme mal-
nutrition is remedied, the initiative of the people will 
be inhibited and they will be physically unable to 
return to normal production or cooperate with peace 
plans. The goal is not to revolutionize the food habits 
of the nations, but to restore the prewar standards. 
The problem of providing for the war-torn nations 
has been given careful consideration by government 
organizations. One day after the capture of Tunisia 
by the Allied troops, food, clothing and medical sup-
plies were distributed by workers from the Office of 
Foreign Relief and Rehabilitation Operations. The 
Leith-Ross Technical Advisory Coriunittee on Nutri-
tion, composed of British, American and government-
in-exile representatives, has made its reports available 
to the OFRRO. 
The plan is to provide absolute necessities for as 
many as possible, making more liberal allowances as 
soon as production and shipping faciliti es permit. The 
OFRRO also has conducted the studies of relief re-
quirements in different areas of the United States. 
The United Nations Relief and Rehabilitation Ad-
ministration with the approval of 40 of the Allied 
nations is working on behalf of the United Nations 
as a whole. 
After the particular needs of each nation have been 
analyzed the food experts will follow with research 
concerning methods of sending food in the most com-
pact form. Nutritionists will also hold positions on 
field staffs working for the UNRAA and the OFRRO. 
The organization of home economics centers by 
trained workers will permit homemakers to receive 
advice at these centers regarding low cost optimum 
diets and methods for utilizing raw materials to bet-
ter advantage.- M arion Hoppe. 
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College Begins in -June! 
* 
* 
* 
IOWA 
MAY, 1944 
Your contribution to the war effort is in doing your part on the 
home front. That's an accepted fact by now. 
And it's an accepted fact, too, that Iowa State College is aiding 
on the home front by operating continuously throughout the 12 months 
of the calendar year. So, for the duration of the war, the college year 
begins in June. Of course, as usual, students may also enter in Septem-
ber, January or March. 
Here are the advantages of starting your home economics career 
in June: You'll be able to start your freshman year immediately upon 
graduation from high school and you'll be able to complete the re-
quirements for a degree in home economics in three instead of four 
calendar years. 
Beyond these immediate advantages of beginning college in June, 
you'll be starting off to college with the assurance that you are making 
a definite contribution to the war effort by preparing. yourself for work 
that is vitally essential to winning the war. 
These are the curricula in which you can enroll: 
Applied Art Home Management 
Child Development Household Equipment 
Dietetics Institution Management 
Nutrition Journalism 
Education Textiles and Clothing 
Experimental Cookery Textile Chemistry 
Summer Quarter Freshman Days begin .June 9; Fall Quarter 
Freshman Days Begin September 22 
STATE COLLEGE AM ES 
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rri;;Lttle 
13o Peep'' 
Fitted Basque blouse dress of 
Cross Dye Carole Lyn. In Cloud 
Grey. Bonnie Blue, Wheat, Nas-
sau Rose. Sizes 9 to 15. 
225 Main Phone 100 
1n the News 
FROM the Iowa State campus, spring graduates 
stepped into various business positions in their 
specialized fields. 
Bessie Hansen i_s employed at the nursery school of 
the American Women's Volunteer Service in Wash· 
ington, D. C., and Jean Lozier McGuire is working in 
the dietary department of the University of Iowa Hos· 
pita!, Iowa City, where her husband is completing his 
medical course. 
Dietetics majors serving as student dietitians are: 
Eileen Kjorvestad, St. Mary's Hospital, Rochester, 
Minn.; Virginia Lee Morrow, King County Hospital, 
Seattle: Shirley Schraub, University Hospital, Cleve· 
land; Barbara Whelan, California Hospital, Los An-
geles; Anne Harris, St. Mary's Hospital, Grand June· 
tion, Colo. 
Margaret McKeegan, experimental cookery major 
is working for the Iowa State Experiment Station. 
Frances Madigan is writing for the Iowa State In-
formation Service. Patricia Galligan is in the Public 
Relations Department of Swift and Co., Chicago. 
In related science work is Janet Hansen, who is at 
the chemical laboratory of the Phillips Petroleum 
Company, Bartlesville, Okla. 
Home economics education majors now teaching 
in high schools include Doris Adams, Rippey; Doro-
thy Carver, Wheaton, Ill. , and Margaret McKechnie, 
Milaca, Minn. Mildred Uhl is doing secretarial work 
for the Iowa State Extension Service. 
Among the graduates in institution management is 
Fauneil Campbell who is employed at the Colonnade 
Cafeteria in Cleveland. Roberta Kimberly joined the 
\t\TAVES in April. Barbara Matson has a position in 
the food department of the University of Chicago's 
Quadrangle Club. Marilyn Miller and Delores Stew-
art are both employed by the cafeteria of the Eastman 
Kodak Corporation in Rochester, N. Y . 
.Jean Perry, textile and clothing major, is with Sears 
Roebuck and Company in Des Moines. Margaret 
Reichardt is working in the Junior Debutante De-
partment, a specialty shop of Montaldo's Department 
Store in Columbus, Ohio. 
Besides these March graduates of '44, innumerable 
Iowa State alumnae are contributing to home ceo· 
nomics through their special fields of work. 
Cpl. Elizabeth Nettleton, '43, is the dietitian in the 
station hospital at Fort Preble, Maine. An army dieti-
tian stationed at Camp Davis, N. C. , is Lieut. Rose· 
mary Polgate, '42. 
The defense nursery school at Highland Park, 
Mich., is under the direction of Ruth Hoeflin , '40. 
Janice F. Sounder, '40, is teaching at East High 
School, Des Moines. Elizabeth Grawmeyer Cassel, '40, 
is an instructor at the University of Tennessee, Knox-
ville, and Helen E. Underwood, '32, teaches at the 
University of Vermont, Burlington.-Patricia Maddex 
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Step by Step the Memorial Union Grows 
Two students exam.ine a model airplane as they relax in their comfortable 
lounge on the Memorial Union's fou1·th floor w hich was completed in 1937 
Topping Off 
the Union 
One of the most important steps in the development of the Memorial 
Union was the completion of the unfinished fourth and fifth floors. Iowa Staters 
owed a vote of thanks toW. G. Lane and Walter Wells for their generous 
contribution. The two former students presented the I.S.C. Alumni Fund 
with a gift of $50,000 so that the two top floors could be finished and furnish-
ed. Work was started on the project in March, 1937 and the rooms on the 
fourth floor were ready for use by Commencement time. The fifth story was 
completed before the end of the summer. 
Originally the rooms were planned for use by v1sttmg alumni. They 
.have served also as a dormitory for Iowa State men and women, when the need 
·for housing was great. Last year they were occupied by Curtiss-vVright Cadettes, 
women engineering students who were being trained for work in aircraft pro-
duction plants. At present they are being used by the College women working 
on campus. 
With typical interest in students, Lane and \Veils provided that scholar-
ships be set up with the net return from the operation of the two floors. The 
scholarships are now being awarded to deserving seniors who have been com-
pelled to earn most of their college expenses, with the hope that they will have 
more time for the extra-curricular opportunities of the campus. 
* * 
MEMORIAL UNION 
OUR COLLEGE CLUB 
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··smarty Pants .. 
Cutest things you ever saw! Like a small boy's 
shortalls ... with cuff legs, bib and all! Boy-
tough, too . . . cotton "gab" wears like iron. 
White, maize, lilac or cherry. 
With 'em ... a sassy check gingham shirt in 
brown, red, green or blue--2.98 
Sizes 12 to 20 
Name 
Address 
item size color 2nd color 
Cash COD Charge, if you have account 
THEe-New UTICA 
Des Moines 
Changes Food Flavors 
C HICKEN flavored to order, rye bread with the texture of white and sweet milk which is several 
months old will be some of the food marvels of the 
coming age of electronics. 
Flour will be improved by bombardment with black 
light and whole wheat or rye breads baked with this 
flour will have a volume from 15 to 30 percent greater 
than the loaves made from equal parts of untreated 
flour. The texture will approach that of patent bread 
flour. 
A method of dehydrating orange, lemon and pine-
apple juice by electronics has been in the course of 
perfection for ten years. In this process fruit juices 
are frozen into sol id blocks and placed in refrigerated 
retorts. Vacuums produced in the retorts cause the 
juice to change from ice to dry crystals. In this way 
all the flavor and vitamins are retained. At present 
this process is being used to dehydrate blood serum. 
'1\Tith the electronic method of dehydration the re-
moval of 99 percent of the moisture content in vege-
tables is achieved without injury to the compressed 
food. R eduction of moisture content below five per-
cent by previously used methods often produced "case 
hardeni ng" in which the skin of the product became 
tough and black. Vegetables that have been dehy-
drated by the electronic method do not show this 
effect and are not expected to deteriorate for a period 
of one to two years. 
Dehydration of milk by the conventional processing 
method removes about 90 percent of the water content 
and produces a powdered product which has adequate 
storing qualities in temperate climates but does not 
keep well in the tropics. Further dehydration of this 
product by electronic means removes all but one per-
cent of the water content and provides a powdered 
milk that withstands tropical heat and humidity. It 
may be readily converted back to a palatable product 
by the addition of water. 
Some of the foods that have been successfully de-
hydrated so far by dielectric heating are shredded 
carrots, beets, cabbage, onion flakes and riced pota-
toes. The vacuum tube equipment may also roast 
coffee beans and peanuts; pop corn, cook meat and 
toast or bake bread. The resu lts of the electronic 
processing indicate that little adjustment of the equip-
ment is necessary during processing periods and oper-
ators need no technical knowledge of the electronic 
apparatus.-Barbam Raeder. 
(Ju(J/ity CfJntrfJ/1 ed Dry C/e(Jning 
AT ITS BEST 
We are prepared to help sustain 
the life of garments. All we ask is 
-Be a bit generous about our de-
livery dates 
LINDQUIST CLEANERS 
120 Hayward Phone 1700 
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HE woRLD'S 
ONLY 1ST coFFEES 
FINE pRODUCE 
coULD · R 
SUCH FLAVO 
SuooTHNESS, AND '" ---- ~ 
-
-------
THE COFFEE YOU'VE ALWAYS HOPED TO FIND ·" 
include it in your next order 
··.;.,o; 
. ·_ -·. :~ 
'•"¥-
Walk Circles Around Your Cares 
in UNRATIONED SHOES 
322 MAIN 
No need to worry anymore ... these 
glorious shoes are "heaven 
sent." They are not only the essence of comfort 
and style, in every color of the rainbow ... 
but they are unrationed ... 
.( . 
1 Sugar Doll; red, beige, 
• and blue. 4.20 
2 Sweetie Pie; blue, black, 
red, brown and multi-
color. 4.20 
3 D'Orsay; red, green, 
• black, brown. 4.20 
6 Baby Doll; black, red, 
• brown and multi-color. 
4.20 
5 • Sports Tie; in red only. $5 
4 Sling; red and brown. 
• 4.20 
YOUNKERS AMES 
